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  FOOD PROCESSOR AND CUTTER 4 LITERS, STAINLESS STEEL,         

WITH 203mm PLATES  AND KNIFE 

MODEL

PC-7L
BESIDES THIS EQUIPMENT, A COMPLETE RANGE OF OTHER PRODUCTS ARE MANUFACTURED , CONSULT OUR DEALERS 

DUE TO THE CONSTANT IMPROVEMENTS INTRODUCED TO OUR EQUIPMENTS , THE INFORMATION CONTAINED IN THE PRESENT 
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6. ELECTRIC DIAGRAM

M1~

BUTTON ON/OFF

ELECTRIC NETWORK
220V/60Hz
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CHARACTERISTICS UNIT PROCESSOR CUTTER

V 220 220
Hz

0,4 0,4
mm
mm 320 320
mm

                 

NAME MODEL
SLICER 3mm E3

SLICER SCALLOP CUT 2mm W2

SHREDDER 3mm Z3

SHREDDER 8mm Z8

GRATER V

OPTIONAL PLATES

NAME MODEL

DENTED SLICER 3mm EH3
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2 . INSTALLATION AND PRE OPERATION

850 mm

 

SLICER SCALLOP CUT 3mm W3

SLICER SCALLOP CUT 4mm W4
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APROXIMATE FOOD PROCESSING TABLE TIME

FOOD

VARIOUS

4 a 8 

MEAT

PATÉ

4 a 8

3 

SOUP SEASONING
2 a 4
2 a 4
2 a 4

FRUITS

2 a 4
3 
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